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 Available From 1 Dec – 24 Dec 

 

 

Winter Vegetable Soup with Crispy Croûtons 

Salmon & Crab Rillettes with Horseradish Cream 

Backed Brie Wedges with Cranberry Sauce 

Smooth Chicken Liver Pate with Bramley Apple Chutney 

 

Traditional Roast Turkey with Chestnut Stuffing, Bacon Roll 

& Gravy 

Fillet of Red Snapper served on a bed of Creamy Leek 

Mornay 

Carbonnade of Braised Beef with Chunky Winter Vegetables 

in a Rich Guinness Gravy 

Backed Portobello Mushroom filled with Spinach & Tomato 

topped with a Stilton & Herb Crumb 

 

Christmas Pudding with Brandy Sauce 

Baileys Crème Brûlée 

Poached Pear in Mulled Wine with Vanilla Pod Ice Cream 

Warm Chocolate Brownie with Tangerine Ice Cream 

 

Filter Coffee and Mince Pies 

 

There will be a 10% Service Charge added on parties over six 

A deposit will be required for parties of ten or more 

2 Courses & Coffee £ 15.95 per head 

3 Courses & Coffee £19.95 per head 
 


